OiD 


81.  SWEET  AND  SOUR  CHICKEN . 

Breaded  deep-fried  chicken  chunks  with  onion, 
green  peppers,  carrots  and  pineapple  served  with 
special  sweet  and  sour  sauce. 


81.  CHOW  MEIN . 

(With  chicken,  pork  or  beef) 

With  shrimp . 

House  Special . 


82.  ALMOND  CHICKEN . 

Diced  chicken  with  green  pepper, 
mushrooms,  bamboo  shoots  and  almonds. 


82.  FRIED  RICE . 

(With  pork,  beef,  chicken  or  ham) 

With  shrimp . 

House  Special . 


63.  GARLIC  CHICKEN . 

Boneless  chicken  sauteed  with  water  chestnuts  and 
mushrooms  In  a  mild  garlic  sauce. 


64.  PRINCESS  CHICKEN . 

Tender  chicken  cubes  sauteed  with  Chinese  greens 
in  hot  bean  sauce. 


65.  ALMOND  BONELESS  CHICKEN . 

Sliced  deep  fried,  golden  brown,  boneless  chicken 
breast  served  on  top  of  delicately  cooked  snow 
peas,  mushrooms  and  water  chestnuts  and  minced 
with  shreds  of  almond. 


66.  CHICKEN  IN  HOISIN  SAUCE . 

Diced  chicken  breast  sauteed  with  bamboo  shoots, 
Chinese  greens,  mushrooms  in  a  rich  flavored  hoisin 
sauce. 


iT*  *!>  ft  67.  MOO-GOO  GAI  PAN . 

Finely  sliced  breast  of  chicken  sauteed  with 
mushrooms,  bamboo  shoots  and  Chinese  greens. 

’fo’itl IT  68.  CURRY  CHICKEN . 

Boneless  chicken  sauteed  with  green  peas,  bamboo 
shoots  and  served  in  curry  sauce. 

£  T  69.  STIR-FRIED  CHICKEN  WITH  SHRIMP . 

Chicken 


ALMOND  COOKIES. 
FRIED  ICE  CREAM. 


cubes  and  shrimp  sauteed  with 
mushrooms,  green  pepper  and  onion. 


awquqah  Mm 


70.  CRISPY  DUCK . 

Half  duck  marinated  In  Chee  Peng  special  sauce, 
steamed  and  deep-fried  to  a  golden  brown. 


NEW  YORK  STEAK. 
FRIED  LAKE  PERCH 
FRIED  CHICKEN... 
FRIED  SHRIMP . 


71.  GENERAL’S  CHICKEN  (House  Specialty). 


72.  CHICKEN  ROLL  (House  Specialty). 


73.  VEGETABLE  ENSEMBLE . 

Broccoli,  carrots,  snow  peas,  celery,  bamboo 
shoots,  water  chestnuts  and  baby  corn  in  a  delicate 
sauce. 


QOUf^tX 
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EGG  ROLLS. 


FOR  THREE -24.00 
EGG  DROP  SOUP 
EGG  ROLLS 

SWEET  AND  SOUR  PORK 
ALMOND  CHICKEN 
PEPPER  STEAK 


FOR  TWO -16.00 
EGG  DROP  SOUP 
EGG  ROLLS 

SWEET  AND  SOUR  PORK 
ALMOND  CHICKEN 


FRIED  WON  TON  (8). 


SHRIMP  TOAST  (8) . 

Deep  fried  toast  topped  with  paste  of  shrimp,  water 
chestnuts  and  onion. 

PAPER-WRAPPED  FRIED  CHICKEN  (4) . 

SHISHKEBOB  CHINESE  STYLE  (4) . 

Marinated  slices  of  barbecued  beef  on  skewers. 


FOR  FIVE  -  40.00 

EGG  DROP  SOUP 
EGG  ROLLS 

SWEET  AND  SOUR  PORK 
ALMOND  CHICKEN 
PEPPER  STEAK 

SHRIMP  WITH  LOBSTER  SAUCE 
VEGETABLE  ENSEMBLE 


FOR  FOUR  •  32.00 
EGG  DROP  SOUP 
EGG  ROLLS 

SWEET  AND  SOUR  PORK 
ALMOND  CHICKEN 
PEPPER  STEAK 

SHRIMP  WITH  LOBSTER  SAUCE 


BARBECUED  SPARE  RIBS  (6) 


PU-PU  PLATTER  (For  Two) . 

Assortment  of  five  different  appetizers  cooked  over 
Hibachi  for  sizzling  (Each  additional  person,  2.75). 


FOR  THREE -25.50 
SIZZLING  RICE  SOUP 
EGG  ROLLS 
FRIED  WONTON 
MONGOLIAN  BEEF 
SWEET  AND  SOUR  SHRIMP 
CHICKEN  IN  HOISIN  SAUCE 


FOR  TWO  - 17.00 
SIZZLING  RICE  SOUP 
EGG  ROLLS 
FRIED  WONTON 
MONGOLIAN  BEEF 
SWEET  AND  SOUR  SHRIMP 


SIZZLING  RICE  SOUP . 

Meat  and  Chinese  greens  served  with  sizzling 
morsels  of  golden  rice  crust. 


FOR  FIVE  •  42.50 
SIZZLING  RICE  SOUP 
EGG  ROLLS 
FRIED  WONTON 
MONGOLIAN  BEEF 
SWEET  AND  SOUR  SHRIMP 
CHICKEN  IN  HOISIN  SAUCE 
TOMATO  BEEF 
GARLIC  CHICKEN 


FOR  FOUR  •  34.00 
SIZZLING  RICE  SOUP 
EGG  ROLLS 
FRIED  WONTON 
MONGOLIAN  BEEF 
SWEET  AND  SOUR  SHRIMP 
CHICKEN  IN  HOISIN  SAUCE 
TOMATO  BEEF- 


EGG  DROP  SOUP 


WON  TON  SOUP 


ZZArOOb 


DIMER* 


HAPPY  FAMILY . 

A  unique  combination  of  shrimps,  scallops,  lobster, 
black  mushrooms,  bamboo  shoots,  water  chestnuts, 
baby  corn,  broccoli,  and  pea-pods  served  in  a 
delicious  sauce. 


FOR  THREE  -  30.00 
HOT  AND  SOUR  SOUP 
PU-PU  PLATTER 
CHEE  PENG  STEAK 
MOO  SHUI  PORK 
STIR-FRIED  CHICKEN  W/SHRIMP 

FOR  FIVE  •  50.00 
HOT  AND  SOUR  SOUP 
PU-PU  PLATTER 
CHEE  PENG  STEAK 
MOO  SHUI  PORK 
STIR-FRIED  CHICKEN  W/SHRIMP 
ALMOND  BONELESS  CHICKEN 
CRISPY  DUCK  (HALF  DUCK) 


FOR  TWO  •  20.00 
HOT  AND  SOUR  SOUP 
PU-PU  PLATTER 
CHEE  PENG  STEAK 
MOO  SHUI  PORK 


SWEET  SOUR  SHRIMP 


SHRIMP  WITH  PEA  PODS 


FOR  FOUR  •  40.00 
HOT  AND  SOUR  SOUP 
PU-PU  PLATTER 
CHEE  PENG  STEAK 
MOO  SHUI  PORK 
STIR-FRIED  CHICKEN  W/SHRIMP 
ALMOND  BONELESS  CHICKEN 


24.  SHRIMP  WITH  CASHEW  NUTS 

Marinated  fresh  shrimps  sauteed  with  green  peas  in 
a  light  sauce,  and  sprinkled  with  whole  cashew  nuts. 

25.  SHRIMP  IN  LOBSTER  SAUCE . 

Fresh  shrimp  and  minced  pork  stir-fried  with  green 
peas  and  blended  In  a  soft  egg  sauce. 

26.  SEA  FOOD  SIZZLING  RICE . 

Lobster  meat,  shrimps  and  scallops  marinated  with 
choice  Chinese  vegetables  simmered  In  a  blended 
Mandarin  sauce  and  served  over  sizzling  rice. 


STIR-FRIED  CHICKEN  W/SHRIMP 
ALMOND  BONELESS  CHICKEN 
CRISPY  DUCK  (HALF  DUCK) 
SWEET  AND  SOUR  FISH 


HOT  AND  SOUR  SOUP 
PU-PU  PLATTER 
CHEE  PENG  STEAK 
MOO  SHUI  PORK 


*>  *.  i-  27.  SHRIMP  WITH  VEGETABLES  6.95 

j fc  28.  HOT  SPICY  SHRIMP  6.95 

Tender  shrimps  sauteed  in  hot  spicy  sauce. 

29.  SHRIMP  WITH  EGG  FLOWER  (House  Specialty)  7.95 

&&&**  30.  LOBSTER  CANTONESE  13.00 

Choice  lobster  tail  with  minced  meat  and  egg  sauce. 

31.  LOBSTER  ROYAL .  H-75 

Lobster  meat  with  Chinese  greens. 

4-  $  &  3S& 

f  t,  *  l')  41.  MONGOLIAN  BEEF .  6  26 

Thin  slices  of  marinated  beef  and  green  onion  bed¬ 
ded  on  crispy  white  noodles. 

H  Sl  *  ^  42.  PEPPER  STEAK . •-  °-25 

Slices  of  marinated  beef  with  green  pepper  and 
onion. 

f  1*1  43.  TOMATO  BEEF .  5  95 

*  J*  *  (£1  44.  PRINCESS  BEEF . 5  95 

a  **  *  HOT!  Thin  slices  of  spicy  beef  with  bamboo  shoots, 

green  peppers  and  onions  In  a  special  hot  sauce. 

tjk  -S*  If  f*|  45.  BEEF  WITH  OYSTER  SAUCE . ■  •  5  95 

Sliced  prime  beef  sauteed  with  bamboo  shoots  and 
broccoli. 

3  4"  ^  46.  BEEF  WITH  MUSHROOMS  AND  BAMBOO  SHOOTS.  6.50 

&.  $  £]  47-  BEEF  WITH  0RANGE  FLAV0R .  6  95 

ft  51.  MOO  SHUI  PORK . 6-5° 

Classical  Mandarin  dish,  prepared  with  shredded 
pork,  eggs,  mushrooms,  and  Chinese  greens  served 
with  Chinese  pancakes. 

\3J  fa  52.  CHUNG-KING  PORK .  .  6'50 

Sliced  tender  pork  stir-fried  with  green  and  red  pep¬ 
per  in  a  tangy  flavored  holsln  sauce. 

”4  “S  ;5J  53.  SWEET  AND  SOUR  PORK .  5  95 

54.  SUBGUM  WONTON . . V  695 

A  delectable  combination  of  roast  pork,  chicken  and 
shrimp,  sauteed  with  assorted  Chinese  greens  with 
crispy  wontons. 


LUNCHEON  COMBINATION 

For  Diners  on  a  restricted  diet,  we  will  omit  sail  and  hot  peppers  at  your  request 
Our  chefs  add  no  MSG  to  their  cooking. 

All  Luncheons  sewed  with  Hot  and  Sour  Soup  or  Egg  Drop  Soup, 

Fried  Rice  and  Weekly  Compliment. 

No  soup  comes  with  Carry  Out  Lunch 


PORK  TENDERLOIN 

SOI.  Sweet  and  Sour  Pork . . . 


BEEF 


. . 4.95 

VT*  502.  Pork  with  Garik  Sauce  . . . .  4.95 

W'  503.  Pork  with  Fresh  Vegetables  . .  4.95 

*  504.  Emperor  Pork  . . . . 4.9S 

CHICKEN 

515.  Sweet  amid  Sour  Chicken... . . . ....4.95 

512.  Chicken  with  Garlic  Sauce  ......................  4.95 

5 S3.  Chicken  with  Fresh  Vegetables......... 4.95 

514.  Golden  Fried  Nuggets  with 

Vegetables . . . . . . . .  4.95 

SC  SIS.  Cashew  or  Almond  Chicken  . . .  4.9S 

516.  Ksing  Pa©  Chicken . . ....4.95 


Look  for  the  soup  kellies 
on  our  menu.  They  indi¬ 
cate  Use  meals  we  serve 
which  arc  lower  in  satu¬ 
rated  fats  and  choles¬ 
terol  and  meet  American 
Heart  Association  guide¬ 
line  for  "heart  healthy" 


vr 

sr* 

w~ 

Hi- 


521.  Pepper  Steak . . . . 

522.  Saecfruan.  Beef . . . . . . . 

S23t  Beef  with  Fr  esh  Vegetables  ................ 

524.  Mandarin  Beef . . . . 

........5.25 

. I...S.2S 

........  5,25 

. .  6.50 

........  5.25 

SEAFOOD 

531.  Sweet  and  Sour  Shrimp.. . 

532.  Shrimp  with  Garik  Sauce... . . . . 

533.  Shrimp  with  Fresh  Vegetables . . . 

........6.50 

........  6.50 

........6.50 

........  6.SG 

........  6.S0 

........  6.95 

LQ-MEIN 

54 1.  Choice  of  Beef,  Chicken  or  Pork  ..... 

........4.5® 

VEGETABLE 

551.  Vegetable  Deluxe . . . 

Single  entrees  served  to  2,  $2.00  Extra. 

*  Hot2  However  we  can  temper  She  heat  to  suit  yomr  palate. 
f|-'  Indicates  tow  cholesterol,  low  fai. 


\gtsV\A 
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order 
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Open  7  Days  A  Week  *  Lunch  &  Dinner  js  Banquet  Facilities  ■  Catering  ■  Carry-Out 


BEST  OF  THE  WORLD  ★  BEST  OF  THE  NATION 

By  Ochsner  World  Dining  Guide  By  Time  Magazine  Coast-To-Coast  Dining  Guide  I 

1ST  CREATIVE  CUISINE  IN  THE  COUNTRY 

Oriental  Restaurant  Member  Of  The  American  Heart  Association 

MANDARIN  ■  HUNAN  ■  SZECHUAN  ■  AUTHENTJC  CUISINE 


j&  i 

EMPRESS  of  CHINA 


451-2500 


2249  Hikes  Lane  at  Bardstown  Road 


Creative 


Cuf 


ne 


EMPEROR  Of  CHINA 


426-1717 


FAX  425-8241 

2210  Holiday  Manor  Center 
264  and  Brownsboro  RdL  East 


From  Downtown;  Take  1-65  South 
lo  1-264  Easl,  exit  16  turn  fight 
(or  South)  to  Bardstown  Road. 


t  From  Downtown)  Take  1-64  East 
(1-71  North)  keep  to  right,  lo  1-264, 
take  first  exit  22  turn  left  (or  East) 
to  Brownsboro  Road. 


RESERVATIONS:  (718)  457  -  8282  - 
(718)457-  8298 


Oriental  Pearl  Restaurant 

KU;J#K'?tfUil03-)0;Si  il!Ji  :  <212) 219338* 

103-105  Mew  Street,  New  York,  N  Y.  1001)  Tel:  {212)  ilV-SiSS 


WHAT  IS  DIM  SUM 


Swl 1  NOODLES  WITH  SOUP 

4-S-  ^  55  House  Special  Noodle  Soup .  1 

:M  "Si  55  Seafood  Noodle  Soup  . 

5®i  "S  55  Chicken  Noodle  Soup . 

^  55  Stuffed  Fish  Ball  Noodle  Soup . 

@3  'K  5$  Crabmeat  Noodle  Soup . 

A  M  Si  %  Ham  Noodle  Soup  . 

T.6,  7S  ifc.  Shredded  Duck  Meat  Mai  Fun  Soup  .. 

3.  H&  Shredded  Meat  Mai  Fun  Soup . 

Minced  Beef  Mai  Fun  Soup  . < 

PAN  FRIED  NOODLES 
AND  CHOW  FUN 

-‘fc-  }-$■  ')&  55  House  Special  Noodles  .  l: 

&  ■)&  55  Seafood  with  Noodles  .  1 

Sa  J4t  ifck  55  Shrimp  with  Noodles  .  1: 

JiRlfckfS  Fish  Fillets  with  Noodles  .  1. 

Shredded  Meat  with  Noodles  . 

At?-  Js  Special  Combo  with  Noodles  . 

-*^1  55  Beef  with  Noodles . < 

$8i  iW'-  55  Chicken  with  Noodles  . 

Mixed  Vegetables  with  Noodles  . 

ffJf.  ')&  5$  Shredded  Pork  with  Noodles  . 

H&-:d3.3L:W'-Sl  Soy  Sauce  with  Noodles  . 

Minced  Beef  with  Mai  Fun . 

Beef  Chow  Fun  with  Bean  Sauce . 

Beef  Chow  Fun  with  Vegetables  . 

^  Beef  Chow  Fun  . 

JL  ittl  ifck  i’K.  Mai  Fun,  Singapore  Style  . 

S£.  SSP  ')&  House  Special  Mai  Fun  . 

Sh.  3K*  55  Noodles  with  Oyster  S^uce  . 

Crab  Meat  E  Fu  Noodles  . 

Kit'T’WMPft  Vegetable  E  Fu  Noodles  . 

Shredded  Meat  Rice  Noodles  . 


“Dim  Sum"  is  one  of  the  main  part  of  Chinese 
Gastrology.  It  is  a  collection  of  appetizer,  snacks  and 
pastries  in  many  variations.  Dim  Sums  are  made  with 
different  kinds  of  meats,  vegetables  and  seafoods  which 
are  steamed,  pan  fried,  boiled,  braised,  stewed  and 
baked.  There  are  also  many  dessert  available  in  the 
form  of  buns,  cakes,  etc.  Dim  Sun  started  its  root  in 
Southern  China  since  the  Tenth  Century  and  had  wide 
spread  effect  all  over  the  world.  More  and  more 
people  like  to  have  Dim  Sum  not  only  for  breakfast, 
but  thoughout  the  day  also.  Why  are  these  tiny  snacks 
so  attractive?  It  is  because  of  the  way  it’s  presented, 
which  makes  it  tempting  to  our  eyes  and  taste  bud. 
Furthermore,  it  is  an  economic  way  to  have  a  leisure 
and  enjoyable  meal,  by  spending  a  small  amount  of 
money  you  can  enjoy  many  different  kinds  of  oriental 
foods. 

Here  at  Oriental  Pearl,  we  provide  a  wide 
selection  of  Dim  Sum  served  thoughout  the  day.  The 
price  of  most  Dim  Sum  range  from  $1.70  to  $3.25 
If  you  have  question  about  Dim  Sum,  our  captains  and 
waiters  are  always  at  your  service.  So  don’t  hesitate, 
come  and  try  our  special  all  day  Dim  Sums.  You  will 
find  out  why  Dim  Sum  is  a  experience  everyone  keeps 
coming  back  for. 


££  DIM  SUM 

Steamed  Shrimp  Dumpling .  1.70 

ffi  T  Steamed  Pork  Sui  Mai .  1.70 

Pan  Pned  Shrimp  Cake  .  2.00 

Steamed  Spare  Ribs .  1.70 

Steamed  Beef  Tripe  .  1.70 

|f  Steamed  Stuffed  Beef  Ball .  1.80 

Steamed  Chicken  Feet  .  1.70 

#.  Steamed  Beef  Sui  Mai .  1.80 

Steamed  Chicken  Dumplings  .  1.80 

Steamed  Pork  Bun  .  1.70 

Va2*tSL& ffe  Baked  Roast  Pork  Bun .  1.70 

£.*!<■  flDMfii  Sticky  Rice  .  1.80 

Deep  Fried  Taro  Puff .  1.80 

■$■  JR  Meat  Dumpling  Puff .  1.80 

Stuffed  Fish  Ball  .  2.00 

IT -It  SR  is- lit  Stuffed  Green  Pepper  .  2.00 

Deep  Fried  Dumpling  .  1.80 

S&ilJf.Xfc  Fried  Spring  Rolls  .  1-70 

Taro  Puff  with  Shrimp . 2.00 

||,.8j£.#)(i-5-fx  Steamed  Scallop  Dumplings  .  2.00 

STEAMED  RICE  NOODLES 

| f[iE_3£iRfl&  Shrimp  Rice  Noodles . 2.00 

Roast  Pork  Rice  Noodles  . 2.00 

4-^1  Alt  Beef  Rice  Noodles . 2.00 

1??  JR  Baby  Shrimp  Rice  Noodles  . 2.00 
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SB  SWEET  DIM  SUM  (Item) 

&  -irtJb  JLffe  Steamed  Custard  Cream  Bun  . 

...  1.70 

Egg  Custard  . 

...  1.70 

j£.  Fresh  Mixed  Fruit  Cup . -.... 

...  2.50 

Water  Chestnuts  Cake  . 

...  1.70 
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8S*HE 

$3.75 

Cinnamon  Red  Tea 

$3.75 

Green  Tea  with  Sago 

tmmi 

$3.75 

Cinnamon  Green  Tea 

$3.75 

Mini  Green  Tea 


iifiSSS  $3.75 

Green  Tea  with  Honey 

$3.75 

Ginseng  with  Honey 

MSB*  $2.95 

Lemon  Ginger  Tea 


iteoe® 

Special  Ice  Cream 


©SC«SM8?B»  $4.50 

Fresh  Fruit  Ice  Mixture 

IfSSESEtg  $3.95 

Mango  Ice  Cream  with  Sago 

®S1G*8SW  $3.95 

Ginger  Ice  Cream  with  Sago 

saBSisqees mm  $4.50 

Vanilla  Ice  Cream  with 
Fresh  Fruit  and  Sago 

*»bh»si»  $3.95 

Red  Bean  Ice  Cream 
with  Chinese  Jello 

$3.95 

Assorted  Ice  Cream  with  Sago 

HissssM  $2.95 

Coca  Cola  with  Ice  Cream 


Tong  Shui  (Hot)  Fresh  Fruit  &  Vegetable  Juice 


$2.35 

House  Special  Almond  Tea 

BHMtit  ■  H»>+  >  Bffit  $  2.25 

Fresh  Orange  Juice,  Fresh  Carrot  Juice,  Fresh  Celery  Juice 

gPOTQ*em>t  ’  *JS>t  ’  ’  $  2.95 

SWmiSOf  $3.25 

Lotus  Seeds  with  Egg  in  Almond  Tea 

mwA-  •  ®®>t  -  •  mmmf  \ 

-  mh>+  >  mmn 

$  2.50  I 

Black  Sesame  Paste  with  "Sau  Woo-  J 

Fresh  Mango  Juice,  Papaya  Juice,  Apple  Juice, 

1,  Pear  Juice,  Watermelon  Juice,  Melon  Juice,  Kiwi  Juice, 

Strawberry  Juice.  Pineapple  Juice,  Banana  Juice. 

i»6SJR«H3>  $2-35 

Red  Bean  with  Lotus  Seeds  Tong  Shui 

1 

s®«?taaa>  $2.35 

Mung  Bean  with  Lotus  Seeds  Tong  Shui 

Mixed  Fruit  8  Vegetable  Juice 

$2.50 

Tapioca  Pearl  with  Coconut  Milk  8  Taro 

OT&O*  (0f3  ifSg'Sf?  £H>+)  $3.75 

lOEHia®*  $3.25 

Fresh  Egg  Milk  Shake 

First  Love  (Carrot,  Apple,  Celery,  Ginger) 

(ffiffl,  ■  $  3.75 

assasiasH  ( mam. )  $  3.95 

Chinese  Herbal  (Gulling-Gao) 

Pink  Lady  (Watermelon,  Melon) 

SSBSlfi-**)  $3.75 

$  4.25 

Fresh  Chestnuts  with  Tapioca  Pearl 

With  Your  Kiss  (Banana,  Apple) 

(®b  >  sjs)  $3.75 

$2.35 

Nut  Filled  Glutinous  Dumpling 

Sunset  Love  (Pineapple,  Banana) 

may* 

Tong  Shui  (Cold) 

J 

PSDU'/HI 

Fresh  Fruit  Shake 

BffiESSt  $3.75 

A  Fresh  Mango  Fnjit  Shake 

$  2.35 

House  Special  Almond  Tea 

f  BlOWt  $  3.75 

w.  1  Fresh  Papaya  Fnjit  Shake 

}IR*§ffi3fcS  $2.35 

Tapioca  Pearl  with  Coconut  Milk 

MVJbmmi  $  3.75 

Fresh  Melon  Fruit  Shake 

%$J£PR8  $  3.25 

Fresh  Fruit  with  Coconut  Milk 

!*»**>+  $3.75 

Fresh  Banana  Fruit  Shake 

Jlfl-IIHRTE  $2.35 

Bean  Curd  Jello  with  Mixed  Fruits 

$3.75 

Fresh  Kiwi  Fruit  Shake 

Sffl±*BSSt  $3.75 

Fresh  Strawberry  Fruit  Shake 

House  Special  Fresh  Juice  with  Tapioca  Pearl 


e*H*S  $  3.75 

Fresh  Mango  Juice  with  Tapioca  Pearl 

$3.75 

Fresh  Melon  Juice  with  Tapioca  Pearl 

$  3.75 

Fresh  Papaya  Juice  with  Tapioca  Pearl 

ama*s  $3.75 

t-resh  Watermelon  Juice  with  Tapioca  Peart 

snszsjtsg  $3.75 

Fresh  Kiwi  Juice  with  Tapioca  Pearl 

$3.75 

t-resh  Strawberry  Juice  with  Tapioca  Peart 


$2.75 

House  Special  Chinese  Jello  on  Ice 

BlfStHHBiiM  $2.35 

Red  Bean  Pudding 

$2.35 

Com  Bean  Pudding 

*s*serB®  $2.35 

Mango  Pudding 

$2.35 

Taro  with  Sago  Pudding 


Taiwan  Style  Sago  Drinks 


SM*^/**)  $3.75 

Milk  Tea  with  Sago  (Hot/Cold) 

w&m  $3.75 

Taro  Milk  Tea 

*S©*  $3.75 

Coconut  Milk  Tea 

SC®*  $3.75 

Almond  Milk  Tea 

SB®*  $3.75 

Barley  Germ  Milk  Tea 

»«r*  $3.75 

Red  Tea  with  Sago 

fmm  $3.75 

Lemon  Red  Tea 

MSH*  $3.75 

Red  Tea  with  Honey 


'®tS7K3i 

Tong  Shul  (Oouble  Boiled) 


MHKItSSWK  $4.25 

Oriental  Pears 
with  Almond  (Seasonal) 


Papaya  with 
Snow  Fungi  (Seasonal) 


$5.75 

Snow  Frog  with  Coconut  Milk 

$5.75 

Snow  Frog  with 
Fresh  Egg  Milk  Shake 

mxmiamrjmmz-  $5.75 

Bamboo  Pitch  &  Lotus  Seeds 


$3.00 

Milk  with  Ginger  Juice 


WINES 


_  MOUSE  WINE  - 

ROSE  BURGUNDY  CKABLIS 

carafe  -  3.95 

_ a  half  -  2.25 _ 

HARVEYS  BRISTOL  CREAM  SHERRY  . 1-65 

CHABLIS  . . . - . ..1.15 

ROSE.. . la5 

BURGUNDY . - . . . K15 

LANCER  ROSE . . . . . . 5.00-9.00 

NG  KA  PY . 1-75 

BOTTLE . . . 2-00 

WAN  FU  . 5-°° 

TAI-SHAN  . 7.50 

BEERS 

SCHLITZ  . 85 

SCHLXTZ  . .*5 

BUDWEISER.  . . . -  85 

MICHELOB  . 95 

HEINEKEN  .  . . 1-35 

TSING  TAO . 1-35 

CORDIALS  1.SS 

GALLIANO  0  DARBY  DRAMBUIE 


KAHLUA 


GRAND  MARNIER 


HA- 

DINNER  FOR  TWO 


JiT 

EGG  ROLL 


4)1  #* 


SWEET  &  SOUR  PORK 


WONTON  SOUP 

A-  $  4'  4  . 

CHINESE  BROCCOLI  W/  BEEF 

$  14.00 


jL  lfc_ 

DINNER  FOR  THREE 


fa-fer 

EGG  ROLL 


WONTON  SOUP 


BREAST  OF  CHICKEN  WITH  STRAWMUSHROOM 
SLICED  BEEF  WITH  SATAY  SAUCE 

"  T 

CASHEWNUT 


LIOLU  ULLI 

ICED  PORK  ’ 


$21.50 


v£?  X»- 

DINNER  FOR  FOUR 


34  Mi 

BAR  B.Q.  PORK 


SHRIMP  LOBSTER  STYLE- 


EGG  ROLL 

^  %  '$1 

WATERCRESS  WITH  SLICED  PORK  SOUP 

4t  A  %  t*S 

SLICED  BEEF  WITH  TOMATO 
SWEET  &  SOUR  PORK,  DICED  CHICKEN  WITH  CASHEW  NUT 

$  30,50 

AS. 

DINNER-  FOR  FIVE 

EGG  ROLL 

t  $  4 

SEA  WEED  SOUP 

^  4s-  "T 

ALMOND  CHICKEN  DINS 

ft  &-  ft- 

FILLET  OF*  PIKE  FISH  WITH  CHINESE  VEGETABLE 

H  5< 

sl  ICFn  BEEF  WITH  BABY  CORN,  PORK  FRIED  RICE 


34  Ml 

BAR  B.Q,  PORK 
CURRY  BEEF 

m 

SWEET  &  SOUR  PORK 


$  43.00 


'-U  1# 


rv  M  *tc 

DINNER  FOR  SIX 

&  4i  *  ft  s4>  34  Mi 

EGG  ROLL,  WONTON  SOUP,  BAR  B ,  Q.  PORK 

■r  i.  4-  it] 

SLICED  BEEF  WITH  PEA  POD/BRAISED  CHICKEN  IN  OYSTER 

y$*  A'  A  J&r  %  *=~  SAUCE 

FILLET  OF  FRESH  PIKE#  SHRIMP  w/  CASHEW  NUT 

it  Sit  a_  -rt 

FRIED  FRESH  BEAN  CAKE  w/  CHINESE  VEGETABLE 

>4 

PORK  FRIED  RICE, 


$  51,00 


A  tft 

DINNER  FOR  EIGHT 


eH  rIl#  bar^b^pork#velve^SeMn;oup 

PAN  m^ED^PRAwf" IN  SHELL# 

~iir  f-j- 

SLICED  BEEF  WITH  STRAWMUSHROOM, 

SEV1  f^^D  cLbUaTION,  CRISPY  SKIN  CHICKEN, 

H(§NH  KONG  T-BONE  STEAK,  SPECIAL  FRIED  RICE 
F^M^LE^ O^PIkFwITH  CHINESE  VEGETABLE 


$  65.00 


a  ik 

APPETIZERS 


4  4 

EGG  (  2  ) 


$ 


BAR  B.Q.  PORK 

ft 

DEEP  FRIED  SHR.IMP  CANTONESE  STYLE 


ft  *  45" 

FRIED  WONTON 


FRIED  FISH  ROLL 


2.00 

2.95 

9.75 

1.75 

9.95 


a 

SOUP 


A,  it  &  35  rib 

BIRDS  NEST  WITH  CHICKEN  PUREE 

A  >b  a  #  ih 

BEAN  CAKE  &BLACK  MUSHROOM  W/  SLICED  PORK 

4  £  %  £  74 

SWEET  CORN  &  CHICKEN  PUREE  THICK  SOUP 

A  *  Jib 

WATERCRESS  WITH  SLICED  PORK  SOUP 

aI 

SEA  CUCUMBER  WITH  FISH  BALLS 

■&  &  1*5  &  5& 

JA  CHOY  BEAN  CAKE  WITH  SLICED  PORK  SOUP 

A,  S-  'ft  sfe 

SOUR  VEGETABLE  &  BEAN  CAKE  w/  SLICED  PORK 

t  #• 

SEA  WEED  SOUP 

,N  ^  A  |i  ** 

DICED  WINTER  MELON  w/  SHRIMP  &  MEAT  SOUP 

fij  £  &  Aj  fh 

WATERCRESS  WITH  FISH  BALL  SOUP 


(s) 

5.95 

(L) 

7.95 

(s) 

2.95 

(L) 

9.50 

(s) 

3.50 

(L) 

9.75 

(s) 

2.95 

Cl) 

9.75 

(s) 

9.75 

(l) 

6.95  _ 

(S) 

2.75 

Cl) 

9.25 

(s) 

2.75 

Cl) 

9.25 

(s) 

2.75 

CD 

9,25 

(s) 

3.95 

5 . 95(l) 

(s) 

9.75 

(l) 

6.95 

PORK 


<tk  A 

SWEET  &  SOUR  PORK  WITH  PINEAPPLE  $  4,50 

FRIED  BEAN  CAKE  W/  SLICED  PORK  8,  HAM  4,75 

it 

BAR  B.Q,  PORK  WITH  BEAN  CAKE  4.25 

A  &■  ri}  # 

MINCED  PORK  WITH  SALTED  EGG  4,00 

fjL  if  #  f 

SPARE  RIB  IN  BLACK  BEAN  8  GARLICE  SAUCE  4,95 

■tit  M.  -#■  'f' 

SWEET  8  SOUR  SPARE  RIB  4,95 

It  #  a*- if  H0 

STEAMED  PORK  WITH  JA  CHOY  £},50 

CHINESE  BROCCOLI  WITH  SLICED  PORK  4,75 

MINCED  PORK  WITH  UNG  CHOY  4,50 

Mh&  Ifi  T 

DICED  PORK  WITH  CASHEW  NUT  4,50 

i  ^  T 

DICED  BAR  B.Q,  PORK  WITH  ALMOND  4,50 


$  5,95 


2 htj  IS. 

BEEF 

<T  1  +  1$ 


PEA  PODS  WITH  SLICED  BEEF 

A-  ^  $ 


SLICED  BEEF  WITH  SLICED  GINGER 
fti'A  T% 

5,75 

SLICED  BEEF  IN  OYSTER  SAUCE 

5,95 

SLICED  BEEF  WITH  GREEN  PEPPER 

$  ft.  A  rn 

5.75 

SLICED  BEEF  WITH  TOMATO 

An 

5,75 

SLICED  BEEF  WITH  GREEN  ONION  8  GINGER 

'll  %.  #  Ml 

5,95 

TENDER  STEAK  WITH  PEA  POD 

M  *b  $ 

9.50 

HONG  KONG  T-BONE  STEAK 

4  &  «) 

11.00 

SLICED  BEEF  WITH  CHINESE  VEGETABLE 

A  rfe  4  K9 

5,75 

SLICED  BEEF  WITH  CHINESE  BROCCOLI 

via  */ 

5,95 

CURRY  BEEF 

'f  &  4-$? 

BARBECUE  FILLET  MIGNON  (CHINESE  STYLE  ) 

5.95 

8,95 

SLICED  BEEF  WITH  SATAY  SAUCE 

5,95 

k-Aik 

BEEF 

M  4.  4  ^ 

SLICED  BEEF  WITH  SOUR  VEGETABLE  $  5.75 

*  i  t  4  Tfi 

SLICED  BEEF  WITH  BABY  CORN  5.95 

4-  T*1 

SLICED  BEEF  WITH  BITTER  MELON  5.95 

£4£  4-  ^ 

SLICED  BEEF  WITH  STRAW  MUSHROOM  5.95 

>1*  «  *  3l 

BEEF  TRIPE  WITH  GINGER  8  ONION  6.95 

it  *  4  Mr 

BEEF  STEW  WITH  WHITE  TURNIP  9,95 


CHICKEN  8  DUCK 

4?  *3  A  *fe 

CHOICE  CHICKEN  STEAMED  $  3,75 

A  « 

FIVE  SPICE  SOY  SAUCE  CHICKEN  3,75 

to  tf  -3-  *Jd 

CRISPY  SKIN  CHICKEN  (CHINESE  STYLE  )  HALF  6.25 
^  #■  ”4  7T  WHOLE  12.50 

SZECHUAN  DICED  CHICKEN  IN  HOT  SAUCE  5,25 

4  £  *i£- 

BREAST  OF  CHICKEN  WITH  CHINESE  VEGETABLE  9.75 

BREAST  OF  CHICKEN  IN  BLACK  BEAN  8  GARLIC  SAUCE5.25 
BREAST  CHICKEN  w/  GREEN  PEPPER  8  GARLIC  9,75 

.??•  *Jb  "■J" 

DICED  CHICKEN  WITH  CASHEW  NUT  5,50 

’'A) 

CURRY  CHICKEN  Zj,95 

#  A 

BREAST  OF  CHICKEN  WITH  BITTER  MELON  9,95 

BREAST  OF  CHICKEN  WITH  STRAWMUSHROOM  5.25 

fit  M 

SWEET  8  SOUR  CHICKEN  9,95 

ROAST  DUCK  (COLD)  3,75 

«J  3*  tfe  ^ 

DUCK  FEET  WITH  OYSTER  SAUCE  4,75 


Slii Sill iSiiSii 


SEA 

&  #  A 

OMB I NATION  SEAFOOD  W 


SEA  FOOD 

ITH  VEGETABLE 


PAN 

\ 

STEA'MED 


COMB 

l#-gi  iuifL 

DEEP  FRIED  FISH  WITH  VEGETABLE 

#  ^  Jl  ts 

N  FRIED  FILLET  OF  PIKE  FISH 

EAMED  FRESH  SQUID 

#  # 

'  SAUTE  FRESH  SQUID  8  DRY  SQUID 

4  & 

SAUTE  DRV  SQUID 

DRY  SQUID  WITH  VEGETABLE 

«t  4-  *  & 

FRESH  SQUID  WITH  VEGETABLE 

4:  -fc 

FRESIJ  SQUID  WITH  SOUR  VEGETABLE 

Sf  4-  ^  4- 

FRESH  SCALLOP  WITH  VEGETABLE 

#  #  ts 

JTE  FlfESH  CONCH 


£§  *tl 

SAUTE  OYSTER  WITH  GREEN  ONION  8  GINGER 

ISMfc 


DEEP  FRIED  OYSTER 


$  6.95 

6.75 

7.25 

6.25 

6.75 
6.50 

5.75 
5.75 
5.75 
6.95 

7.25 
6.95 
6.95 


1  _  RICE  IN  CASSEROLES 

Vrte- 

DUCK/ SAUSAGE /CUR ED  PORK  IN  RICE  CASSEROLES  $  6,75 

4&- 

VELET  CHICKEN  IN  RICE  CASSEROLES  5,75 

*jf  ^  ^  !4~  44— 

VELVET  BEEF  IN  RICE  CASSEROLES  ,,  5,75 

/&  4%  %.  Xfr  44-  "M  4 

SQUAB  IN  RICE  CASSEROLES  (WHOLE)  8,00 

CHINESE  SAUSAGE  IN  RICE  CASSEROLES  5,50 

fit  A  &  *3~4*~- 

CHINESE  CURED  PORK  IN  RICE  CASSEROLES  5,50 

0  %  4k 

CHINESE  DRY  CURED  DUCK  IN  RICE  CASSEROLES  6.25 


£  4-4  41 

CASSEROLES 

it  % 

OYSTER  CASSEROLES  $  7, 

4-  *}- 

BEEF  TRIPES  CASSEROLES  5, 

^  Wp 

BRAISED  BEEF  STEW  CASSEROLES  5, 

St  *-  4  % 

STUFFED  BEAN  CAKE  CASSEROLES  5. 

5*- 

TUNG  KONG  STUFFED  BEAN  CAKE  CASSEROLES  5, 

A  ^  %,  4k 

SEA  FOOD  COMBINATION  W/  BEAN  CAKE 

%  ifc  ^  CASSEROLES  6. 

BRATSED  LAMB  IN  CASSEROLES  6. 

ft  ^  $7  £ 

BRAISED  BEEF  STEW  W /  CURRY  IN  CASSEROLESS. 


,25 

,25 

,25 

,95 

75 

50 

50 

25 


#** 

ch6w  mein  or  rice  noodles 

1%  a  4  .  w 


pork'with  teTin  or  rice  NOODLES  i  ^ -95 

A  +  H' 

BEEf"wITH  THIN  OR  RICE  NOODLES  9,95 

;f  ^  4-  ^)  *>  ^  **' 

BEEF  &  BROCCOLI  W I  Tt4  THIN  OR  RICE  NOODLESb  t/J 
CHAR  SIJ  WITH  THIN  OR  RICE  NOODLES  9,y5 

*f  4-  k  It)'  ,Qr 

FRESH  SHRIMP  WITH  THIN  OR  RICE  NOODLES  b.yb 


FILLET  FISH  WITH  THIN  OR  RICE  NOODLES  6.95 
CHICKEN  WITH  THIN  OR  RICE  NOODLES  H  .)iD 

*  tfe  4  &  V 

ROAST  DUCK  WITH  THIN  OR  RICE  NOODLES  b.bU 

4  A  ft 

MIXED  SEAFOOD  WITH  THIN  OR  RICE  NOODLES  b.yb 

4- *  ^  &  w 

GREEN  PEPPER  WITH  THIN  OR  RICE  NOODLES  5./5 

%_  4  A  *5' 

SINGAPORE  FRIED  RICE  NOODLES 


5.25 


npv  PAN  PR  I FF)  Rir.F  NOODLES 


&M 

NOODLES  WITH  SOUP 

WONTON  SOUP 

c  /S  -  4  # 

WONTON  WITH  THIN  OR  RICE  NOODLE  SOUP 

4  * 

ROAST  DUCK  WITH  WONTON  SOUP 

$7  A  % 

YANGCHOW  WOR  MEIN  SOUP 

fc  #  4  &  w 

FISH  CAKE  W/  THIN  OR  RICE  NOODLES  SOUP 

4-  ^ 

BEEF  WITH  THIN  OR  RICE  NOODLE  SOUP 

*  £i  &  #  .  4' 

BAR  B , Q ,  PORKW/  THIN  OR  RICE  NOODLE  SOUP 
MEAT  &  SHRIMP  DUMPLINGS  SOUP 

A  A  &  tie  It,' 

MIXED  SEAFOOD  W /  THIN  OR  RICE  NOODLE  SOUP 

4-  4  A  & 

BEEF  TRIPE  WITH  THIN  OR  RICE  NOODLE  SOUP 

4  m  $  its  w 

BEEF  STEW  WITH  THIN  OR  RICE  NOODLE  SOUP 


$  2.95 
3,25 

9.50 
6,75 

3.95 

3.25 

2.95 

3.50 

3.95 

3.25 
3.50 


RICE 

*Ji  *T  4^#^- 

CLmRY  shrimp  on  rice 

$  4.75 

SEA  FOOD  COMI NAT  1  ON  ON  RICE 

4.75 

;f  £  jf 

CHINESE  BROCCOLI  &  FISH  CAKE  ON  RICE 

4.50 

GREEN  PEPPER  WITH  BEEF  TRIPES  ON  RICE 

BAR  B.Q,  PORK  &  CHINESE  VEGETABLES 

3.50 

3.50 

4-  i£i 

BEAN  CAKE  8  BEEF  ON  RICE 

3.75 

1§t  #- 

SPARERIB  WITH  BLACK  BEAN  GARLIC  SAUCE 

3.95 

SOUR  VEGETABLE  8  BEEF  ON  RICE 

3.75 

-f  ^  ^ 

CHINESE  BROCCOLI  8  BEEF  ON  RICE 

3.95 

£  &  %  $3  4k~ 

MINCED  BEEF  ON  RICE 

SPECIAL  FRIED  RICE 

3.75 

4.25 

F  I  STH  FILLET  ON  RICE 

4.75 

Amt'lttT-aii-f  ■  *.»«*><#"  «tse"  «*.*  • 

1‘ir-SitLf  <«  18584)  ■  i-s-e. 
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The  Legend  of  Gou-Bu-Li,  Tianjin 
ESTABLISHED  1858 

In  1858,  there  was  a  farmer  named  Gao  who  lived  in  Wuging  County,  Hebei 
Province.  A  son  was  bom,  and  Gao  became  a  father  when  he  was  forty  years  old. 
Everyone  in  the  family  was  very  happy.  They  named  the  baby  GOU-ZU  (little  dog), 
and  hoped  he  would  be  raised  as  easily  as  a  little  dog. 

Gou-zu  came  to  Tianjin  when  he  was  fourteen  years  old.  He  worked  for  a  BO- 
ZU  (steamed  stuffed  bun)  store  as  a  trainee.  He  worked  very  diligently  and  became 
very  good  at  making  BO-ZU.  He  decided  ho  would  work  for  himself  so  he  started  his 
own  BO-ZU  store. 

GOU-ZU  invented  a  special  recipe  for  the  dough  to  make  the  BO-ZU.  His  BO- 
ZU  was  soft  but  not  greasy  and  tasted  very  good.  Everyone  within  a  hundred-mile 
radius  came  for  his  steamed  buns.  BO-ZU. 

GOU-ZU's  business  grew  bigger  and  bigger.  He  became  so  busy  that  his 
customers  leased  him  that  GOU-ZU  had  only  time  to  sell  his  BO-ZU  and  did  not  have 
any  time  to  socialize  (Ll-Jen)  any  more.  People  started  to  call  him  GOU-BU-U  (GOU- 
ZU  NOT  SOCIAL). 

Later,  Yuanshikai  Started  the  'New  Army-  in  Tianjin.  He  heard  about  GOU-BU- 
LI  and  introduced  the  BO-ZU  to  the  Dowager,  Mother  of  the  Emperor.  The  Dowager 
loved  the  GOU-BU-LI  steamed  bun  and  praised  the  general.  And  ever  since  then 
GOU-BU-U  has  been  famous  throughout  the  whole  country. 


TlflMM  GOlHJU-ll  BUB 


i  # 

TEL:  (718)  886-2121 

135-28  40th  Road,  Flushing,  N.Y.  11354 


?=ii  30711113  BUI  lx 

TIANJIN  BOU-BU-U  BUNS  &  DUMPLINGS 


B101  #  K-  3*#  1*1  eL  Pork  G.B.L  Buns  (8) . :.4.50 

B102  ft  4  S'  £  eL  Vegetarian  G.B.L  Buns  (8) . 4.95 

B103  ft  *  J £.=  #  &  Three  Delicacies  G.B.L  Buns  (8) ..  5.95 

B104  ft  * *£  &  Red  Bean  G.B.L  Buns  (8) . 4.75 

B105  ft  4  9?  4  1*1  &  Beef  G.B.L  Buns  (8) . 4.95 

B106  ft  *  J£  eL  &  Combo  G.B.L.  Buns  (8) . 5.25 

(ttrtj  ,  +  (*],*£.  =. If 

B107  tit  1*1  4  €  'fv  tL  Pork  Steamed  Buns  (8) . 4.50 

B108  £  %.  &  I*]  4  &  Pork  Dumplings  w.  Chives  (12)  ..4.25 
B109  Jr  &*£f*l  4&  Pork  Dumplings  w.  Celery  (12) ...  4.25 
B1 10  3j  $£  it]  4  ■££  Pork  Dumplings  w.  Squash  (12) .  4.25 
Bill  5C  4  Fu-Rong  Dumplings  (12) . 4.25 


5PECIAL  APPETIZERS 

5101  ■%:  -ft  iff,  Garden  Delight . 3.50 

5102  -Jf  Spicy  Cucumber . 2.95 

5103  Ml  M  Spicy  Chicken  Wing . 3.50 

51 04  3.  /£.  Three  Delicacies  w.  Greenbeans 

Starch  Sheet . 2.95 


5105  $  Of  I&1  Braiseci  Pork  Cooked  in  Soy  Sauce  ...3.50 

5106  ^  4-  I4)  Braised  Beef  Cooked  in  Soy  Sauce  ...3.95 


111  S  71  giJ/iJ  £/!£€£  M 

SHANG  XI  DOW  SHIAW  MIEN 

M101  31  &  Moodle  with  Meat  Sauce . 3.50 

M102  4  l*J  Soup  Moodies  w.  Braised  Beef . 4.50 

M103  j/L  ^  $  &S  Soup  Moodies  w.  Mix  Vegetables . 4.50 

M104  I*]  iff-  $  &  Soup  Moodies  w.  Shredded  Pork . 4.50 

M105  #  iff-  %  M  Soup  Moodies  w.  Shredded  Chicken  ..  4.75 

Ml 06  Soup  Moodies  w.  Seafood . 5.75 

Ml  07  SJl  py  Vegetables  Fried  Home  Made  Moodies 

. 4.95 

Ml  08  I*]  Py  &  Shredded  Pork  Fried  Home  Made 

Moodies . 5.25 

Ml 09  Ift  iff-  Py  Shredded  Chicken  Fried  Home  Made 

Moodies . 1 . 5.25 

Ml  10  >£■  Py  #6  Seafood  Fried  Home  Made  Moodies  ..  5.95 
Mill  it  "4-  (*1  Soup  Moodies  w.  Pickled  Cabbage 

and  Pork . 4.50 


SPECIAL  APPETIZERS  ^  <Jx 

5107  "4  4  fl  Delicious  Beef  Tripe .  3.50  2.00 

5108  ^  ^  Seaweed  with  Minced  Garlic  ...  2.50  1.50 

51 09  JL  if  ?£  4  Peanuts  with  Five  Spiced 

Flavours . 2.50  1.50 

S100  Jpf.  7^  Hi  iff.  Shredded  Tripe  w.  Spicy  Sauce  3.50  2.00 

Sill  3£  4  Pig’s  Ear  Cooked  in  Soy  Sauce . 3.95 

SI  12  ^  Pig’s  Knuckle  in  Soy  Sauce . 3.50 


-r~ — —r-, 

WATECfCCNT 

:  $9.95 

LUNCH  SPECIAL 

J  INCLUDES:  Soup  of  the  Day  and 

Mug  of  Beer,  Soda  or  Coffee  and 
s.  Choice  of  the  Following: 

PULLED  CHICKEN 

PULLED  PIG 

TEXAS  DIP 

FRENCH  DIP 

(with  Fried  Onions  &  Melted  _ 

Farm  House  Cheddar  $1.50  extra) 

HICKORY  SMOKED  TURKEY  BREAST 

(with  Melted  Farm  House  Cheddar  &  Jalapeno  Jelly  $1.50  extra) 

GRILLED  VEGETABLES  on  FOCCACIA 
MIXED  GREEN  CAESAR  SALAD 

(with  Grilled  Chicken  $2.00  extra) 

STEAMED  VEGETABLE  DUMPLINGS 


(LI 

Served  11:3 

mLlJ 

Oam  -  3:00pm  *  Monday  thru  Friday 

lik 

1.55  Atlantic  Avenue 

(between  Henry  &  Clinton) 

BrccRIyn,  NY  112C1 
718.522.3794 


1 


/yppiTIZECS 


STEAMED  VEGETABLE  DUMPLINGS  with  Soy  Ginger  Sauce . 6.95 

SOUTHWESTERN  CHICKEN  QUESADILLA 

Served  with  Black  Bean  Salsa  Sc  Tequila  Sour  Cream  . 8.95 

ALE  BATTERED  CHICKEN  FINGERS  wish  Brown  Ale  Honey  Mustard . 6.95 

TENDER  FRIED  CALAMARI  with  fresh  Marinara  Saup . 10.95 

BUFFALO  STYLE  CALAMARI  with  Bleu  Cheese  Dipping  Sauce  . 11.95 

SPICY  CHICKEN  WINGS  wish  Sam’s  famous  hot  sauce . 10.95 

ALE  BATTERED  SHRIMP  Four  Jumbo  Gulf  Shrimp  with  Creole  Mayonnaise  . 8.95 

SUPER  NACHO  PLATTER  Warm  Tortilla  Chips  piled  with  Chili, 

Onions.  Jalapenos,  Olives,  Tomatoes,  Cheese  &  Sour  Cream  . 10.95 

wish  VEGETARIAN  CHILI . • . 10.95 

with  VENISON  CHILI  . 12.95 

GRILLED  BAURENWURST  German  Farmer’s  Sausage  served  with 

Smoked  Garlic  Smashed  Potatoes  and  Brown  Ale  Honey  Mustard  . 8.95 

HALF  RACK  of  BARBECUE  SPARE  RIBS . 1 1.95 


DRESSING 

Raspberry 

Lambic 

Vinaigrette 

Bleu 

Cheese 

Chipotle 

Ranch 

Wasafei 

Ginger 

Vinaigrette 

Balsamic 

Vinaigrette 


SOUPS,  SALADS  &  SIPES 


BEER  BATTERED  ONION  RINGS  . .  • . . . .  -4.95 

SPICY  MACARONI  &  CHEESE  CASSEROLE . . . .  .5.95 

CROCK  of4  ONION  &  PORTER  SOUP  au'Gratin  . 6.95 

HAND  CUT  FRENCH  FRIES . 3.50 

with  MfiSted  Cheese  &  Jalapenos  . 5.95 

HAND  CUT  SWEET  POTATO  FRIES  with  Brown  Ale  Honey  Mustard  .  .  .4.75 

SMOKED  GARLIC  SMASHED  POTATOES . 3.00 

MIXED  GREENS  CAESAR  SALAD  . 6.95 

w/GRILLED  SHRIMP  12.95  •  w/ GRILLED  CHICKEN  10.95 
SOUTHWESTERN  CHICKEN  SALAD  . 

Cilantro  &  Chili  Marinated  Chicken  Breast  over 

Mixed  Greens  with  Chipotle  Ranch  Dressing . 10.95 

GRILLED  PORTOBELLO  MUSHROOM,  EGGPLANT  v  GOAT  CHEESE  SALAD 

with  Toasted  Pine  Nuts  &  Balsamic  Vinaigrette . 11-95 

CRISPY  FRIED  CALAMARI  SALAD 

with  Thai  Chili-Lime  Vinaigrette  . 11.95 

TOSSED  HOUSE  SALAD  . 3.95 

CREAMY  MUSTARD  SLAW  . 2.50 


MAI  IT  SANDWICHES 

CRISPY  CATFISH  PO’  BOY  Coromeal  crusted  Catfish  with  Creole  Mayonnaise . 8.95 

SANTA  FE  CHICKEN  WRAP  Grilled  Marinated  Chicken  Breast  with  Jalapenos,  Cheddar  &  Jack 

Cheeses,  Lettuce,  Tomato  &  Chipotle  Ranch  Dressing  -  Wrapped  in  a  Herb  Tortilla - 8.95 

TEXAS  DIP  Tender  smoked  Beef  Brisket  on 

toasted  French  Bread  with  Barbecue  Dipping  Sauce  . 10.95 

PULLED  CHICKEN  Barbecue  Chicken  smothered  in  tangy  Mustard  Sauce  . 8.95 

PULLED  PIG  Hickory  Smoked  Pork  Shoulder,  hand  shredded  &  smothered 

in  "Carolina"  Barbecue  Sauce . 8.95 

FRENCH  DIP  Fresh  Roasted  Beef  on  French  Garlic  loasi  with  Onion  Broth  . 10.95 

Served  with  Fried  Onions  &  Melted  Farm  House  Cheddar  Cheese  . 1 1.95 

HICKORY  SMOKED  TURKEY,  MELTED  CHEDDAR  &  JALAPENO  JELLY 

Served  Open  Faced  on  Seven  Grain  Bread . 9.95 

WARM  FOCACCIA,  GRILLED  VEGETABLES  &  FRESH  MOZZARELLA 
with  Sundried  Tomato  Pesto  &  Balsamic  Vinaigrette . 


.8.95 


